GOURMET CHICKEN BREASTS 
A glamour dish if there ever was onel 


Bake at 350° for 1 hour. 
Makes 6 servings 


3 whole broiler-fryers, about 2 pounds 

each 
Gourmet Stuffing (recipe follows) 

4 tablespoons (1/2 stick) butter or 

margarine 
V2 cup packaged cornflake crumbs 

1 can (2 to a package) or 1 envelope 

mushroom-soup mix 


1, Cut up each-chicken this way? With 
sharp knife or kitchen scissors, cut off 
legs at thigh joints, then separate 
drumsticks and thighs. Next, cut 
through second joints of wings and re- 
move pieces with wing tips, leaving the 
small “drumsticks” attached to breast. 
Holding chicken, breast side up, cut 
through thin sides and ribs to separate 
back from breast. Break back in half, 
then set aside with legs, thighs, wing 
tips, gizzard, and neck for COUNTRY 
FRICASSEE (recipe on page 66). Save 
liver for stuffing. 

2. Halve breast this way: Pull off skin, 
then cut along breastbone on either side, 
loosening meat as you go, until each 
side can be pulled away in one piece. 
Snip out small bones. Pull each half 
breast open in middle to form'‘a pocket 
for stuffing. (Meat will come apart 
easily between its 2 large muscles.) 

3. Make GoURMET STUFFING. Spoon into 
breast pockets to fill; press edges to- 
gether and fasten with wooden picks. 

4. Melt butter or margarine in large shal- 
low baking pan; roll chicken in butter 
to coat well; arrange in single layer in 
same pan. Sprinkle crumbs over top. 

5. Bake in moderate oven (350°) 1 hour, 
or until chicken is tender and golden. 

6. Prepare mushroom-soup mix, following 
label directions for gravy or sauce. 

7. Place chicken on heated serving plat- 
ter; remove wooden picks. Pass gravy 
in separate bowl to spoon over chicken. 


